OUICK DROPPED DOUGHNUTS — 


BY DORIS TISDALE 


HOME SERVICE CENTER 


For about 30 small doughnut balls you'll need: 

Flour, enriched, 114 cups Sugar, 4 cup 

Baking powder, 2 teaspoons Milk, 4 cup 

Salt, 14 teaspoon Salad oil or melted 

Nutmeg, 14 teaspoon shortening, 1 tablespoon 

Cinnamon, 14 teaspoon Egg, unbeaten, 1 

Fat for frying (vegetable shortening, lard or salad oil), 
5 to 6 cups 


FRYING TEMPERATURE; 365° 
FRYING TIME: 3 to 5 minutes 


Before you start to mix: Put enough fat in deep 
saucepan (3-quart) so that melted fat or oil will only 
half fill it. Place over medium heat, clip thermometer 
on side of saucepan and set basket in place. 

Note: Instead of a basket you can use a slotted 
spoon to turn and remove doughnuts. Instead of a 
thermometer you can drop an inch-cube of bread 
into hot fat. At 365° it browns in 60 seconds. 
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3 Add flour mixture all at once and beat at low speed 
about 14 minute; scrape bowl with rubber scraper and 
beat 1% minute. Or stir with spoon until well mixed. 


1 Sift flour onto waxed paper; measure, add baking 
powder, salt, nutmeg and cinnamon. Sift again. Keep 
an eye on your thermometer while mixing batter. 


4 Quickly drop 5 spoonfuls of batter (about 1 teaspoon 
each) into the hot fat at 365°. Dip teaspoon in the fat 
each time and push the batter from spoon with a spatula. 


2 Measure sugar, milk, oil or shortening into small 
bowl of electric mixer; add egg, beat about 1 minute at 
medium speed. Or use hand beater until well blended. 
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Turn at once with metal spoon. Fry until browned, 
brning several times, Drain doughnuts in basket about 
30 seconds; then on absorbent paper. Repeat for all. 


